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C. DOERING & SON, INc. was estab- 
lished in 1887, and for more than half a 
century has pioneered the machinery which 
has made practical the merchandising of 
butter in convenient accurately weighed 
units. 


These have been sold to consumers in 
sanitary, parchment-wrapped, carton-pro- 
tected containers under the private brand 
names of hundreds of American producers 
and distributors of butter, both large and 
small. 


The unit sizes and proportions have 


been almost exclusively those formed on 
DOERING machines. 


C. DOERING & SON, Inc. 
1375 WEST LAKE STREET 
CHICAGO 7 

ILLINOIS, U.S.A. 


The butter print room above contains four of 
the largest sized DOERING printers to which are 
attached automatic wrapping machines. The capac- 
ity of each of these butter printers is 5,000 per 
hour — two and one-half tons — and that is a lot 
of butter. 


This speed of operation, greater than any single 
wrapping machine can accommodate, in no man- 
ner affects the perfect formation, accurate weights, 
density or moisture content of the prints. 


5,000 LBS. PER HR. DOERING BUTTER PRINTERS 
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Moisture is limited by law, and it is very nec- 
essary to keep within the prescribed amount. This 
means that density, air pockets and weight, besides 
moisture must be definitely controlled with prints 
within the correct size to wrap and carton properly. 


DOERINGS have proved in the plants of the 
largest distributors of butter that accuracy in 
weight and sizes assure high continuous produc- 
tion, 


A DOERING Butter Printer of the 5,000 pound 
per hour capacity is shown above hooked up with 
two automatic wrapping machines. 


The hopper of the printer is supplied through a 
stainless steel chute from the floor above. This 
facilitates print room and wrapping operations, 
cuts down the investment and floor space require- 
ments without overworking the printer. 


Some of America’s largest distributors’ source of 


SUPPLYING AUTOMATIC 


butter is selected small creamery shipments from 
some distance. 


The distributors package it attractively, give it 
a trade name and thus fortified in sanitary parch- 
ment and waxed cartons, it becomes a preferred 
product of a reliable producer and a favorite brand 
for housewives. 


Smaller creameries thereby profit through steady 
markets and a quality price which locally they 
could not be sure of. 


PACKAGING MACHINES 
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DOERING TUB BUTTER CUTTER 
and DOERING 5,000 LB. per hr. BUTTER PRINT MACHINE 


Modern butter print forming, packaging and 
distributing plants take every precaution in choos- 
ing machinery, premises and operators to make 
certain that food untouched by human hands or 
contaminated otherwise is received by the con- 
sumer. 


Stainless steel polished to a mirror-like finish, 
having no pockets to gather bacteria is the safest 
metal to come in contact with milk products. 
DOERING Butter Printer engineers use this metal 
extensively and machines are designed to drain 
surplus moisture, and reduce the possibility of acci- 
dental butter scraps reaching conveyor or floor. 


Modern churning plants receive the milk in 
stainless steel weigh tanks, convey it in stainless 


steel tubing and fittings to separator’s storage and 
churns. 


DOERING Butter Printers continue these sani- 
tary precautions between the churns and the con- 
suming public, leaving no lax operation to gather 
and promote bacteria contamination. 


SPECIFICATIONS 


Large Size DOERING Butter Print Machine — 
capacity 5,000 pounds per hour produces all sizes 
and shapes — pounds, halves, quarters. Motor 
5 HP — floor space 3 ft. x 10 ft., 6 in. Table for 
hand wrapping additional 16 ft. double or single 
belt conveyor. Shipping weight of printer 2,950 
pounds. 


CLEANLINESS A VITAL NECESSITY 
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as Capacity 
1,000 Ibs. 
perihour 


Capacity 
500 Ibs. 
per hour 


Capacity 
400 Ibs. 
per hour 


Capacity 
200 Ibs. 
per hour 


Choosing 
the right size 
of Butter Printer 


The milk production in the territory, the capac- 
ity of the churns and the possibilities of increased 
business are the determining factors to be consid- 
ered in deciding the size and capacity of the butter 


printer. 


The difference in the operating cost per print 
between the 1,000 and 5,000 pound per hour ma- 
chines is infinitesimal including the interest on the 
investment. The cost of installation in changing 
to a larger machine should always be considered 
plus some loss on resale, although DOERING used 
machines always have brought good prices. 


Our engineering department will cheerfully give 
you valuable information that will help you make 
a decision based upon the practical experience of 
years gained from contacts with creameries in all 


parts of America. 


All DOERING Butter Print Machines are 
equipped with motor, worm box and hopper tray 
of hard maple, extruding head for Eastern or West- 
ern style (optional) pound, half pound or quarter 
pound prints. Conveyor worm and extruding head 


of non-corrosive nickel-alloy. 


Machines can be equipped with stainless steel 
worm box and hopper tray when ordered special. 
Extruding heads of special sizes and shapes can be 


supplied as extras. 


SANITATION A DEFINITE “MUST” 
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DOERING MEDIUM SIZE BUTTER PRINTER 


1,000 pounds of butter prints per hour — 6,000 
pounds per day is by no means the production of 
an ordinary plant. It takes upward of 3,000 cows 
to produce that much butter fat. 


This DOERING printer can be depended upon 
to turn out flawless prints true to size, sharp edges, 
accurate in weight, proper moisture content and 
free from air pockets. These machines are strongly 
resistant to lactic acids and brines, are easy to keep 
clean and sanitary. Handle hard butter, as low as 
30°, with unbelievable efficiency. 


As can be seen a fairly large creamery in a good 
sized community would find this printer adequate 
in capacity as naturally fluid milk would also be 
a part of the produce sold. 


SPECIFICATIONS 


Medium Size DOERING Butter Print Machine 
for hand or automatic wrapping. Capacity 1,000 
pounds per hour all sizes, 3 shapes — pounds, 
halves, quarters. Power 112 HP motor — 5 ft. 
single belt table for hand wrapping. Overall 
length 10 ft., 6 in., floor space 3 ft. x 13 ft. Ship- 
ping weight 1,800 pounds. 


PRINTROOM NEATNESS IMPERATIVE 
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Quarter pound butter prints have become the 
most popular size sold in retail stores and for sev- 
eral reasons — they may be easily sliced into medi- 
um sized attractive patties — they need only be 
opened a quarter at a time — the balance remains 
clean and protected, and they are small enough to 


store anywhere in the refrigerator. 


All DOERING printers will turn out quarter 
pound prints in almost the same pound capacity 


per hour as other shapes. 


Introductory page 1 shows several butter shapes 
and sizes available to any DOERING print ma- 
chine owner merely by purchasing a head and cut- 


ting assembly for the shape desired. 


QUARTER POUND WRAPPING MACHINE 


The illustration above shows the quarter pound 


wrapping machine fed by conveyor from a 
DOERING 1,000 pound per hour printer. 


OPERATIVES UNIFORMS SPOTLESS 
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DOERING REGULAR SMALL SIZE BUTTER PRINTER 


To the producer there is beauty in the shapeliness 
of DOERING Butter Prints. The corners are 


straight, the sides are flawless and something to be 


proud of. The print is formed from chilled butter 
just firm enough to retain true form. This machine 
has all the features that make DOERINGS so popu- 
lar that more than 85% of all print butter is 
DOERING formed. Blow holes and patches are 


a curiosity to the owners of DOERING Butter 
Printers. 


A DOERING Butter Printer is a machine of 
long life and like all DOERINGS, it can produce 
a wide variety of shapes and sizes of prints simply 
by the addition of other adapters. 


SPECIFICATIONS 


Regular Small Size — this model like larger 
sizes is equipped with water tempering system. 
Capacity 500 pounds per hour — delivers pounds, 
halves, quarters. Power 1 HP motor, 5 ft. single 
belt table. Overall floor space 3 ft. x 10% ft. Ship- 
ping weight 1200 lbs. 


DOERING MODEL F BUTTER PRINTER 


This model of printer is very like 500 pound 
capacity machine shown on page 8, except for the 
absence of the water tempering system. It requires, 
therefore, slightly more attention to butter tempera- 
ture as it leaves the refrigeration stock room. Con- 
ditions which could slow up capacity production. 
Properly operated, it should over produce its rated 
capacity and turn out perfect prints in any variety 
of sizes and molds. 


SPECIFICATIONS 


Model F — capacity 400 pounds per hour — 
pounds, halves, quarters. Power 34 HP — overall 
floor space 2 ft., 6 in. x 11 ft. Makes every size and 
shape of prints by ordering special molds. Ship- 
ping weight 900 pounds. 


Always remember— 


A successful food product always depends upon consumer acceptance— 
DOERING Butter Printers are making the prints of the Finest American 
Butter, going into the most attractive pack- 
ages—naturally it is demanding the highest 


prices and increasing in popularity. 


DOERING TUB BUTTER CUTTER AND PRINTER 
FEEDING AUTOMATIC WRAPPING MACHINE 


In order to obviate any possibility of con- 
tamination and carry out producers and 
distributors policy of sanitation, chilled but- 


MODEL E 
| ter as it comes from storage in the tub is 
turned top side down on the DOERING 
This is the smallest of the DOERING Printers, SPECIFICATIONS Tub HUE Cotser and, sliced into chunks 
but many large producers and distributors of today Model E, capacity 200 pounds per hour in that ‘will = meet =e si a of the 
started with this size and in short time their in- pounds, halves and quarters. Country roll or other _ print machine. It is then raised and 
creased production necessitated larger printing ma- shapes and sizes by ordering special molds. Power dropped into the hopper without being 
chines. direct connected 2 HP motor — floor space 2 ft., { touched by the hands. 
It is especially adapted to the small dairy with 6 in. x 8 ft. Shipping weight 550 pounds. 


butter only part of their dairy products sales. 
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TUB CUTTERS 
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DOERING HAND TUB BUTTER CUTTER 


Has many outstanding advantages over all other 
methods of reducing tub butter to suitable sizes 
for feeding to print machines. It is rigidly con- 
structed, has large cut gears and cut steel square 
racks in place of ordinary cast iron round racks. 
Frame is all steel with welded joints, platform 
and carriage sides of hard maple. Cuts through 


DOERING POWER TUB CUTTER 


Rigidly constructed and has ample power to cut 
the hardest storage butter. The operation is very 
simple. The pressing of a lever raises a platform 
on which the butter, stripped of its parchment, is 
carried up through a rigid cutting frame and de- 
livered into the hopper of the print machine. 
Hands need not touch the butter. This machine is 
a great labor saver where storage butter is printed 
in volume. 


SPECIFICATIONS 


Motor 1 HP. Shipping weight 1,200 pounds. 
Floor space 4 ft., 6 in. x 2 ft., 6 in. Guide panels, 
table and platform are made of stainless steel and 
nickel alloy. 


storage butter with comparative ease. 


This unit is also made with Stainless Steel plat- 
form in place of maple wood. 
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LABOR SAVING, SANITARY AND SPEEDY 
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The above illustration shows the DOERING Automatic Patty Machine connected to medium size butter 
print machine. Any one of the three largest print machines has ample capacity to extrude patty slabs to take 
care of maximum production of patty machine. The patty slabs are placed on the belt of the patty 
machine, the speed of the latter being synchronizedwith the embodding and cutting mechanism, and 


through following operations folds the parchment 
over each slab and stacks them ready to be placed 
in cardboard containers. 


Machine is equipped to make 40-60-80 pats or 
48-72-96 pats to the pound. 


Butter patties are increasing in popularity for 
restaurants, grills and the better eating places as 
well as for home use. 


They have also proved to be economical, as hand 
cut patties vary in size and thickness, often being 
served in wasteful sizes and messy in appearance. 


Butter distributors have found that butter sold in 
patties with name, monogram or trade design em- 
bossing is good advertising, especially if the butter 
is of the best quality. It certainly is a deluxe way 
to serve butter. 
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GROWING CONSUMER DEMAND. 
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An old adage reminds us that a person is known by 
the company he keeps. So also is a product known by the 
companies it serves. Certain it is that the continuing pat- 
ronage of such nationally known producers and distribu- 
tors of dairy products as these listed below is convincing 
proof of the dependability and satisfaction enjoyed by 
using DOERING dairy equipment. 


DOERING Butter Print Machines are constructed to 
give years of service with reasonable care. In many in- 


stances machines sold some twenty years ago are still in 


This small patty machine is ideal for dairies - | 
situated where markets are not catering to large 
business centers. Its operation is simple and the 
embossing sharp and clean. Stainless steel makes 
it a very attractive and sanitary piece of dairy plant 
equipment. 


It is a good door opener in getting a restaurant 
manager started with a trade marked brand of 
butter at the same time popularizing the brand 
with the patrons. 


A STEPPING STONE TO HIGH CLASS TRADE 
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Armour and Company 
Alpha Creamery Co. 

Carl Ahlers, Inc. 
American Egg & Butter Co. 
Aro Creamery Co. 
American Butter Co. 

Blue Valley Creamery Co. 
Burlington Sanitary Milk Co. 
Bridgeman-Russell Co. 
Borden Sales Co., Inc. 
Beatrice Creamery Co. 


Crescent Creamery Co. 


Challenge Cream & Butter Ass'n. 


Church Creamery Co. 

H. C. Christians Co. 
Cottage Creamery Co, 
Cudahy Packing Co. 

City Dairy Co. 

Carthage Creamery Co. 
Crouch Creamery Co. 
Clark Dairy Products Co. 
Duluth Creamery Prod. Co. 
Dittman & Company 
Dubuque Dairy Produce Co. 
Dairyland Creamery 


Drier Creamery Co. 


daily service. 


Geo. Ehlenberger Co. 
Evergreen Dairy Co. 

Ewing Von Allman Dairy, Inc. 
Farmers Union Co-Op. Creamery Co. 
Frankline Co-Operative Ass'n. 
Fort Worth Poultry & Egg Co. 
Fairmont Creamery Co, 
Farmers Produce Ass'n, 

Peter Fox & Sons 

J. H. Filbert, Inc. 

Falls City Creamery Co, 
Farmers Marketing Association 
Great Atlantic & Pacific Tea Co. 
Gray & White Co. 

Galva Creamery Co. 

Gustafson Bros. 

G. H. Hammond Co. 

Harding Cream Co. 
Hollywood Creamery Co. 

Iowa State Brand Creameries 
Iola Co-Op. Creamery Co. 
Indiana Condensed Milk Co, 
June Dairy Products Co., Inc. 
Jewell Ice Cream-Milk Co. 
Kraft Food Co. 


Krenrich-Britten Co, 


Keating Creamery Co. 

Land O'Lakes Creameries 
Litchfield Creamery Ass’n. 
Lubbock Poultry & Egg Co. 
Litchfield Produce Co. 
Merchants Creamery Co. 


Meistrich & Goldenberg 


Merritt-Schwier Creamery Co. 


J. Morrell & Co, 
Mayflower Creamery Co. 
Manning Creamery Co. 
Nashville Pure Milk Co. 
National Tea Co. 

H. M. Noack & Sons 
Northern Creamery Co. 
Ohio Dairy Co. 

Peoria Creamery Co. 

J. Poehlman & Sons 
Pearl Creamery Co. 

Pettit & Reed 
Pickerington Creamery Co, 
Reick-McJunkin Dairy Co. 
Riverdale Butter & Egg Co. 
Reeman Creamery Co. 
Swift and Company 


Seidel Creamery Co. 


Sherman-White Co. 
Sunlight Creameries 
Springfield Creamery Co. 
A. M. Smith Co. 
Southern Dairies 

Sugar Creek Creamery Co. 
Standard Nut Margarine Co, 
Scandinavia Creamery Co. 
Sterling Creamery Co. 

F. M. Stamper Co. 
Tri-State Butter Co. 
Telling-Bell Vernon Co, 
Tracy Creamery Co. 
Terry Dairy Co. 

United Dairy Co. 

Wadley Co. 

Geo. F. Wagner Co., Inc. 
Wilson and Company 
Western Dairy Co, 
Worthington Creamery Prod. Co. 
Western Meat Co. 

Zenith & Godley Co. 
Frank E. Wattles & Bro. 


Yorkshire Creamery Co. 


EQUIPMENT KNOWN BY THOSE IT SERVES 
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The plant of C. DOERING & SON, Inc. 
has occupied this same location, 1375 West 
Lake Street, Chicago, Illinois, for many years, 
enlarging its floor space and capacity and 
modernizing from year to year as the demand 
for DOERING BUTTER PRINTERS and oth- 
er allied dairy equipment increased. 


More than 85 % 
of Butter Prints 
are DOER/NG made 


